





1.   論文 
 
（１） Relationship between pectic substances and strand separation of cooked 
spaghetti squash—part 1. Changes in pectic substances during cooking 
Kayoko Ishii, Ai Teramoto, Hiroko Kuwada, Chihiro Nakazaki, Yuri Jibu, Mayumi 
Tabuchi, and Michiko Fuchigami 
J. Food Sci. Eng., 4，176-183 (2014) 
 
The purpose of this paper is to investigate the relationship between pectic substances and 
the separation into strands during cooking of spaghetti squash. Spaghetti squash flesh 
separated into strands when boiled. Pectic substances of raw and cooked flesh were 
fractionated into three reagents. The galacturonic acid compositions of HCl-soluble pectin 
(PA), sodium acetate buffer-soluble pectin (PB) and sodium hexametaphosphate-soluble 
pectin (PC) of raw flesh were 69.0%, 28.9% and 2.1%, respectively. Also, the degree of 
esterification (DE) of PA, PB and PC was 67.4%, 61.5% and 55.6%, respectively. The DE 
of pectin was greatest to least: PA > PB > PC, respectively and the DEAE-cellulose 
column chromatograms of PA and PB showed that they were comparatively in high 
methoxyl pectin. Therefore, about 50% of pectic substances in flesh were released into a 
cooking solution during 15~30 min of cooking. High methoxyl pectin was degraded by 
β-elimination during boiling. Consequently, the flesh separated into strands. This suggests 
that high methoxyl pectin glues cells of strands together in the flesh of spaghetti squash. 
 
（２） Effects of high pressure and addition of sucrose on the quality improvement 
of frozen-thawed carrageenan gels. Part 1. Comparison of kappa and iota 
carrageenan gels  
Yuri Jibu, Ai Teramoto, Hiroko Kuwada, and Michiko Fuchigami  
日本調理科学会誌，47，143-154 (2014) 
 
To determine the effects of high pressure and sucrose on improving the quality of 
frozen-thawed gel, kappa and iota carrageenan gels with 0, 5, 10 or 20% sucrose were 
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frozen at 0.1-686 MP and -20˚C. When pressurized at 200-400 MPa, they did not freeze. 
However, when pressure was released, the gels froze quickly by pressure-shift-freezing. 
Consequently, ice crystals and syneresis of pressure-shift-frozen κ-carrageenan gel were 
smaller than gels frozen at other pressures, although rupture stress decreased. Thus, 
pressure-shift-freezing was effective in improving the quality of frozen-thawed 
κ-carrageenan gels. Conversely, the trace of ice crystal was not observed in all 
frozen-thawed ι-carrageenan gels, syneresis was slight, and the quality of gels was the 
same as non-frozen gel. Thus, freezing tolerance of ι-carrageenan gels was greater than 
κ-carrageenan gels. The addition of sucrose to both kinds of gels was effective in 
improving the quality of frozen-thawed gels. 
 
（３） Effects of high pressure and addition of sucrose on the quality improvement 
of frozen-thawed carrageenan gels. Part 2. Effects of the addition of locust 
bean gum to carrageenan gels 
Yuri Jibu, Ai Teramoto, Hiroko Kuwada, and Michiko Fuchigami  
日本調理科学会誌，47，155-164 (2014) 
 
To determine the effect of an addition of locust bean gum on improving the quality of 
frozen-thawed κ -carrageenan gel, two kinds of gel with locust bean gum were 
compared; A-gel was the mixed gel of κ-carrageenan and locust bean gum, B-gel was a 
marketed gelling agent “PEARLAGAR-8” gel with 8.3% glucose. Both gels with 0, 5, 10 
or 20% sucrose were frozen at 0.1-686 MPa and -20°C. When pressurized at 200-400 
MPa and -20˚C, they froze quickly by pressure-shift-freezing, therefore small/round ice 
crystals formed and maintained the same course gel network as non-frozen gel. Changes 
in texture and syneresis were thus prevented. Because B-gel has more glucose than A-gel, 
the quality of frozen-thawed gel was best to worst in B-gel > A-gel > κ-carrageenan gel. 
Thus, the additions of locust bean gum and sucrose/glucose to gel were effective in 
improving quality of frozen-thawed κ-carrageenan gel. 
 
（４） Relationship between pectic substances and strand separation of cooked 
spaghetti squash—part Part 2. Changes in firmness, histological structure 
and pectic substances during soaking in chelating solutions 
Kayoko Ishii, Ai Teramoto, Hiroko Kuwada, Chihiro Nakazaki, Yuri Jibu, Mayumi 
Tabuchi, and Michiko Fuchigami 
J. Food Sci. Eng., 4，228-235 (2014) 
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The flesh of spaghetti squash separates into strands when cooked. The purpose of this 
paper is to investigate the cause of strand separation (during cooking) by soaking for 24 h 
at 35 °C in solutions with three kinds of pectin extractant. The changes in strand 
separation, firmness, histological structure and the pectin of flesh during soaking in 0.01 
N HCl solution (pH 2.0), 0.035 M ammonium oxalate solution (pH 4.0) or 2% sodium 
hexametaphosphate solution (pH 4.0) were investigated. When flesh was soaked in the 
HCl solution, the separation into strands and removal of calcium and magnesium were 
greater than that soaked in other pectin extractants. High methoxyl pectin was extracted 
by soaking in HCl solution (pH 2.0) due to removal of polyvalent cations. This result 
shows that high methoxyl pectin glues strands together in the flesh of spaghetti squash. 
The shape of the cells which constituted strands was round; on the other hand, that of cells 
surrounded strands was elongated. When cooked in boiling water or soaked at pH 2.0, the 
shape of the former cells was maintained, but the latter cells, which contributed to 
adhesion between strands, broke down. Thus, the flesh separated into strands. When flesh 
was boiled for 15-30 min, pectin degraded and dissolved in the cooking solution; 
consequently, the flesh separated into strands and also the middle lamella of cell walls of 
strands separated. However, pectin remaining in strands maintained their crispness. 
 
（５） Association of adulthood weight gain with circulating adipokine and insulin 
resistance in the Japanese population 
Yasumi Kimura, Ngoc Minh Pham, Kazuki Yasuda, Akiko Nanri, Kayo Kurotani, 
Keisuke Kuwahara, Shamima Akter, Masao Sato, Hitomi Hayabuchi, and Tetsuya 
Mizoue 
Eur. J. Clin. Nutri., doi: 10.1038/ejcn.2014.257. Epub 2014 Dec 3 
 
BACKGROUND/OBJECTIVES: Although adipokines and insulin resistance are known 
to be correlated with body fatness, it is unclear whether they are independently related to 
weight gain experience. We examined the associations of serum adipokines and marker of 
insulin resistance with past weight gain during adulthood taking the degree of attained 
body mass index (BMI) level into consideration. 
SUBJECTS/METHODS: Subjects were 399 Japanese municipal employees, aged 30 
years or over, who participated in a health survey. Serum adipokines were measured using 
a Luminex suspension bead-based multiplexed array. Weight change during adulthood 
was calculated as the difference between measured current weight and recalled weight at 
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age 20. Multiple regression was performed to calculate mean adipokine levels and 
homeostasis model assessment of insulin resistance (HOMA-IR) according to weight gain 
(<5 kg, 5-9.9 kg, or ≥10 kg) with adjustment for current BMI. 
RESULTS: Weight gain from age 20 was significantly, positively associated with leptin 
levels even after adjustment for current BMI (P for trend <0.001), whereas it was 
significantly, inversely associated with adiponectin levels in a BMI-adjusted model among 
subjects aged 40 years or over (P for trend = 0.03). Weight gain was associated with 
HOMA-IR in a BMI-unadjusted model (P for trend <0.001), but this association was 
largely attenuated after adjustment for BMI. Resistin, plasminogen activator inhibitor-1, 
























































































430: Biospace Japan Inc.)による筋肉量を用い、うつ症状はCES-D (Center for 















































































































（4 泊 5 日）、栄養教育の対象：小学 1 年生～6 年生、教育内容：「カーボカウント」



























【方法】2013 年 7 月、サマーキャンプ前の集会に参加したキャンパーの保護者を
対象に、調査目的を説明し、同意の得られた 29 名に調査用紙を配付し、自記式記
入後に回収を行った。 
【成績】キャンパーは男子（16 名）、女子（13 名）、参加は、初回（11 名）、2 回





































（YAMADEN：RHEONERⅡ CREEP METER RE2－33005B）を使用し、硬さ測定に直径 3mm、
テクスチャー解析に直径 4cm、深さ 1.5cm のシャーレと直径 2cm、高さ 8mm のプラ
ンジャーを用いた。 





























群 33.3％、「部専用寮」群 66.7％であった。栄養に「少し関心」は、大学生 76.9％、
高校生 41.7％、「とても関心」は大学生 23.1％、高校生 50.0％を示した。栄養状




「鉄分補給食品」は、大学生 50.0％、高校生 85.7％、「アミノ酸」、「ビタミン C
補給食品」は、高校生が高値を示した。食事の評価は、大学生では「59 点以下（早
急に改善）」76.9％、「80 点以上（アスリートの食事）」15.4％、高校生では「79
～60 点（あと一歩）」50.0％、「80 点以上」、「59 点以下」が 25.0％であった。身
長 173.4±5.1（cm）、体重 59.2±4.9（kg）、体脂肪率 10.2±3.0（％）、骨密度 111.2
83 
































（11）  フライパンと鍋の調理性の比較 
桑田寛子、木村安美、石井香代子、山口享子、渕上倫子 






















































































た。地域は広島県東部に位置する福山市とした。その地域に 30 年以上居住した 60







ぎらった。 昭和 40 年代に入り，大規模製鉄所の立地を契機として重化学工業化


















【方法】2013 年 6 月上旬、本学ラグビー部所属の選手 17 名を対象に、栄養につい
ての関心、栄養状態の良否、サプリメントの使用などのアンケート・栄養バラン
ス・朝食摂取状況および 1 週間の食事記録調査、身体組成（体脂肪率、筋肉量な































【方法】期間：8 月中旬（4 泊 5 日）、場所：兵庫県立南但馬自然学校、栄養教育
の対象：小学・中学生の男女、教育内容：「カーボカウント法」、教育方法：キャ
ンプ第 1 日目の夜（2 時間）に、電子紙芝居、パンフレット、ゲームカード（食品・
メニュー写真とカーボ量）育用媒体を活用し、「糖尿病のあなたへ かんたんカー
ボカウント（医療ジャーナル）」を参考に、カーボカウント法のメリット、新しい











(17)  管理栄養士教育における学部横断型の PBLシステムの構築 
村上泰子、平松智子、川人潤子、近藤よしの、井上裕文、佐藤英治、吉富博則 





























（18） スプラウト中ホスホリパーゼ Dによるホスファチジン酸の産生  
瓜倉真衣、村上泰子、田中 保 














ウトにもキャベツと同等かそれ以上の PLD 活性を有するものがあり、多くの PA を
生じることが明らかとなった。中でもアブラナ科のスプラウト（カイワレ、ブロ































































ー上に載せて-5℃にてRigaku / MSC Mercury CCD回折装置 (MoKα,λ=0.71070Å)
で解析した。 
３．結果および考察 
 得られた成長速度dL/dt [ mm ・ h-1 ]と濃度との関係を以下の拡散モデル式で
解析した。 
    dL/dt = kg’⊿C2                ① 

















把握するとともに健康関連 QOL との関連を検討した。 
【方法】2012 年 7 月から 2013年 9 月の調査に参加した中国地方の中核市に居住す
る地域住民 250 名のうち、買い物環境、健康関連 QOL の評価を含む生活習慣調査
票に回答した 60 歳以上の女性 218 名を解析対象とした。健康関連 QOL の評価は包
括的健康尺度である Mos 36-Item Short-Form Health Survey (SF-36)を用いた。
買い物に不便を感じているかの有無により 2 群に分け、年齢を調整した重回帰分


























































（１） フローチャートで学ぶ栄養教育論実習（別冊 記録用紙） 
石﨑由美子、橘 ゆかり、森 美奈子 他 8名 
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